CEA Serum
Choi YE, et al: Sensors 10:428-455, 2010 • Potential for inexpensive, non-invasive, informative detection • Rapid assays for multiple cancer biomarkers from a finger prick of blood Heath JR, et al: SciAm 300:44-51, 2009 Promise of Nanoscale Siddiqui I, et al: Cancer Res 69:1712 -1716 , 2009 Nagahara LA, et al: Cancer Res 70:4265-4268, 2010 Can Nanotechnology Improve Health More Broadly?
Maybe Yes… Functional Foods
• Addition of nanocarriers to transport vitamins, minerals and phytochemicals
• Infusion with nanoenhancers to improve taste and health benefits while reducing salt and sugar content Food Packaging
• Nano-based, non-chlorine coating as a gas barrier to preserve freshness • Coating fruits and vegetables to protect from humidity and O 2 and to allow for harvesting of crops when they are riper
Food Storage & Preparation
Silver nanoparticles imbedded in food storage containers, plastic bags, cutting boards and cooking utensils retards growth of bacteria, mold and fungus
• Cookware coated with "nanoglaze" to prevent gaseous/toxic odors and peeling of cooking surface onto foods
The Project on Emerging Nanotechnologies: www.nanotechproject.org
Vitamins & Supplements
Many vitamins and precursors are insoluble in water but when formulated as nanoparticles, bioavailability increases
